AMENDMENTS TO THE CLAIMS 

Please amend the claims as follows: 

1. (Currently Amended) A method for preparing an [[An]] edible product 
comprising a sweetening agent for masking a bitter, sour and/or astringent taste of the 
edible product, sa id produ ct addit i ona l^ the method comprising: 

providing an amount of sweetening agent that is insufficient to entirely mask the 
bitter, sour and/or astringent taste of the edible product: and 

adding a plant sterol ester in an amount that, in combination with the sweetening 
agent, is effective to reduce th e amount of sweetening a g e nt use44e mask the bitter, 
sour, and/or astringent taste of the edible product in comparison to a comparable edible 
product wh i ch does not comprise the pl an t ste r ol este r, 

wherein the amount of plant sterol ester added is from 0.2 to 25% by weight. 

2. (Canceled) 

3. (Currently Amended) The product method of claim 1 , wherein the amount of 
plant sterol ester added in the product is from 0.5 to 15% by weight. 

4. (Currently Amended) The product method of claim 1, wherein the 
sweetening agent provided comprises a carbohydrate sweetening agent or a 
non-carbohydrate sweetening agent or a mixture thereof. 

5. (Currently Amended) The product method of claim 4, wherein the amount of 
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carbohydrate sweetening agent in the product is from 0.1 to 30% by weight, and 
wherein the amount of non-carbohydrate sweetening agent in the product is from 

0. 00005 to 0.08% by weight. 

6. (Canceled) 

1. (Currently Amended) The product method of claim 1, wherein the plant 
sterol ester is sterol fatty acid ester. 

8. (Currently Amended) The p roduct method of claim 1, wherein the plant 
sterol ester is plant stanol fatty acid ester. 

9. (Currently Amended) The product method of claim 1, wherein the viscosity 
of the product is 0.001 to 2.0 Pas. 

TO. (Currently Amended) A method for preparing a cereal milk based drink 
comprising 0.5 8.0% by weight a carbohydrate sweetening agent for masking a bitter, 
sour and/or astringent taste of the cereal milk based drink, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the cereal milk based drink; and 

adding said drink additionally comprising a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to reduce the-amount 
of c a rboh ydrate swe etening ag e nt u se d t o mask the bitter, sour, and/or astringent taste 
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of the cereal milk based drink in comp a ri s on to a comparable cereal milk ba se d drin k 
which does not comprise the pla nt sterol e stef, 

wherein the amount of carbohydrate sweetening agent provided is 0.5-8.0% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-10% by weight. 

11. (Currently Amended) A method for preparing a milk based cocoa drink 
comprising 0.2 8.0% by weight a carbohydrate sweetening agent for masking a bitter, 
sour and/or astringent taste of the milk based cocoa drink, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the milk based cocoa drink; and 

adding said dr i nk additiona l ly compr i s i n g a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to re d u c e t h e a mou nt 
o f c arboh ydrate sweetening agent used to mask the bitter, sour, and/or astringent taste 
of the milk based cocoa drink IfHGompafiso^-te- a comparab l e milk based cocoa dr i n k 
wh i ch does n o t comprise t h e plant sterol est e r, 

wherein the amount of carbohydrate sweetening agent provided is 0.2-8.0% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-10% by weight. 

12. (Currently Amended) A method for preparing a milk based coffee drink 

comprising 0 .1 6. 5% by w effirt a carbohydrate sweetening agent for masking a bitter, 

sour and/or astringent taste of the milk based coffee drink, the method comprising: 
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providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter sour and/or astringent taste of the milk based coffee drink; and 

adding said dr ink additionally comprising a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to fe duce the amount 
of carbohydrate sweetening agent us ed to mask the bitter, sour, and/or astringent taste 
of the milk based coffee drink in comp a ri s on to a comparable mi l k bas e d coffee dr i nk 
whte h does not compr i se t he p l an t-st e rol ester, 

wherein the amount of carbohydrate sweetening agent provided is 0.1-6.5% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-7.0% by weight. 

13. (Currently Amended) A method for preparing a soy milk based drink 
comprising €M 2.3% by we i g ht a carbohydrate sweetening agent for masking a bitter, 
sour and/or astringent taste of the soy milk based drink, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the sov milk based drink; and 

adding said drink additionally comprising a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to r ed uc e the amowri 
of carbohydrate sweetening age nt us e d t o mask the bitter, sour, and/or astringent taste 
of the soy milk based drink in comparison to a comparable soy milk based drink which 
does not comprise the plant sterol este f, 

wherein the amount of carbohydrate sweetening agent provided is 0.1-2.3% by 
weight, and 

. i ■ 
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wherein the amount of plant sterol ester added is 0.2-10% by weight. 



14. (Currently Amended) A method for preparing a soy milk based drink 
comprising 0.00005 0.05% by w ei ght a non-carbohydrate sweetening agent for masking 
a bitter, sour and/or astringent taste of the soy milk based drink, the method comprising: 

providing an amount of non-carbohvdrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the sov milk based drink; and 

adding said drink additionally comprising and a plant sterol ester in an amount 
that, in combination with the non-carbohvdrate sweetening agent, is effective to reduc e 
the amount of non carbohydrate sweetening agent used to mask the bitter, sour, and/or 
astringent taste of the soy milk based drink in comparison to a comparable soy m i lk 
b a s e d drink which does not compris e t he plant st e ro l e ste r, 

wherein the amount of non-carbohvdrate sweetening agent provided is 0.00005 
0.05% by weight, and 

wherein the amount of plant sterol ester added is 0.2-10% by weight. 

15. (Currently Amended) A method for preparing a fruit and/or flavoured drink 
comprising soy and 0.1 9.0% by w ei ght a carbohydrate sweetening agent for masking a 
bitter, sour and/or astringent taste of the fruit and/or flavoured drink, the method 
comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the fruit and/or flavoured drink: 
and 
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adding said dr i nk add i tional l y compris i ng a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to r e duc e the amount 
of carbohydrate sw oo t e n i ng ag e nt us e d to mask the bitter, sour, and/or astringent taste 
of the fruit and/or flavoured drink in comparison to a comparable fruit and/or flavour e d 
dr i nk which do e s not comprise the plant st e ro l o st o r , 

wherein the amount of carbohydrate sweetening agent provided is 0.1-9.0% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-10% by weight. 

16. (Currently Amended) A method for preparing a fruit and/or flavoured drink 
comprising soy and 0.00005 0.05% by weight a non-carbohydrate sweetening agent for 
masking a bitter, sour and/or astringent taste of the fruit and/or flavoured drink, the 
method comprising: 

providing an amount of non-carbohvdrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the fruit and/or flavoured drink; 
and 

adding sa i d d r ink addit i onally compr i s i ng a plant sterol ester in an amount that, in 
combination with the non-carbohvdrate sweetening agent, is effective to reduc e th e 
amount of non carbohydrat e sweetening agent used to mask the bitter, sour, and/or 
astringent taste of the fruit and/or flavoured drink i n compar i son to a comparable fru i t 
and/or flavoured drink which does not compris e th e plant sterol ester , 

wherein the amount of non-carbohvdrate sweetening agent provided is 
0.00005-0.05% by weight, and 
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wherein the amount of plant sterol ester added is 0.2-10% by weight. 



17. (Currently Amended) A method for preparing a coffee or cocoa drink 
comprising soy and 0.1 5.5% by we i ght a carbohydrate sweetening agent for masking a 
bitter, sour and/or astringent taste of the coffee or cocoa drink, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the coffee or cocoa drink; and 

adding sa i d dr i nk additiona l ly compr i sing a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to r e duc e the amount 
of carbohydrate sweet e n i ng ag e nt used to mask the bitter, sour, and/or astringent taste 
of the coffee or cocoa drink in comparison to a comparab le coff e e or cocoa drink wh i ch 
do e s not comprise the plant sterol e st e r , 

wherein the amount of carbohydrate sweetening agent provided is 0.1-5.5% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-10% by weight. 

18. (Currently Amended) A method for preparing a coffee or cocoa drink 
comprising soy and 0.00005 0.05% by we i ght a non-carbohydrate sweetening agent for 
masking a bitter, sour and/or astringent taste of the coffee or cocoa drink, the method 
comprising: 

providing an amount of non-carbohvdrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the coffee or cocoa drink: and 

adding said drink additionally comprising a plant sterol ester in an amount that, in 
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combination with the non-carbohydrate sweetening agent, is effective to r edu c e th e 
amount of non carbohydrate sweeten i ng agen t u se d t o mask the bitter, sour, and/or 
astringent taste of the coffee or cocoa drink in c o m parisofv4o-a-G0mp ara ble- coffee or 
cocoa drink wh i ch does not compr i se the plant sterol ester , 

wherein the amount of non-carbohydrate sweetening agent provided is 
0.00005-0.05% by weight, and 

wherein the amount of plant sterol ester added is 0.2-1 0% by weight. 

19. (Currently Amended) A method for preparing a whey based drink 
comprising 0.5 7.0% by we igh t a carbohydrate sweetening agent for masking a bitter, 
sour and/or astringent taste of the cereal whey based drink, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter sour and/or astringent taste of the whey based drink; and 

adding said dr i nk add i t i ona l ly compr i s i n g a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to reduce the amount 
of carbohydrate sweetening agent used to mask the bitter, sour, and/or astringent taste 
of the whey based drink in compari s on to a c omp a rable whey based dr i nk wh ic h does 
not comprise the plant s t e rol es t er , 

wherein the amount of carbohydrate sweetening agent provided is 0.5-7.0% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-7.0% by weight. 

20. (Currently Amended) A method for preparing a berry based drink 
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comprising 0.5 19% by w e ight a carbohydrate sweetening agent for masking a bitter, 
sour and/or astringent taste of the berry based drink, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the berry based drink; and 

adding said drink additionally comprising a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to reduce the amount 
of carbohydrat e sw ee t e ning ag e nt us e d to mask the bitter, sour, and/or astringent taste 
of the berry based drink in compar i son to a comparabl e b e rry based drink wh i ch do e s 
not compris e the plant sterol ester , 

wherein the amount of carbohydrate sweetening agent provided is 0.5-19% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-5.0% by weight. 

21. (Currently Amended) A method of preparing a fruit juice based drink 
comprising 0.1 7.5% by w e ight sucrose for masking a bitter, sour and/or astringent taste 
of the fruit juice based drink, the method comprising: 

providing an amount of sucrose that is insufficient to entirely mask the bitter, sour 
and/or astringent taste of the fruit juice based drink: and 

adding s a i d dr i nk additional l y comprising a plant sterol ester in an amount that, in 
combination with the sucrose, is effective to r e duce th e amount of sucrose used to 
mask the bitter, sour, and/or astringent taste of the kerry fruit juice based drink m 
comparison to a comparab le fruit ju i ce based drink wh i ch do e s not compr i s e th e p l ant 
st e ro l e ster , 

10 Application Number: 10/553,760 

Attorney Docket Number: 019075-00072 

TECH/927296.1 



wherein the amount of sucrose provided is 0.1-7.5% by weight, and 
wherein the amount of plant sterol ester added is 0.2-5.0% by weight. 



22. (Currently Amended) A method of preparing a fruit juice based drink 
comprising at least 50% by weight a citrus fruit juice calculated on the amount of total 
fruit juice in the product and 0.2 7.5% by weight a carbohydrate sweetening agent for 
masking a bitter, sour and/or astringent taste of the fruit juice based drink, the method 
comprising: 

providing an amount of citrus fruit juice and carbohydrate sweetening agent that 
is insufficient to entirely mask the bitter, sour and/or astringent taste of the fruit juice 
based drink; and 

adding sa id drink additionally comprising and a plant sterol ester in an amount 
that, in combination with the citrus fruit juice and the carbohydrate sweetening agent, is 
effective to reduce the amount of carbohydrate sweetening agent used to mask the 
bitter, sour, and/or astringent taste of the fruit juice based drink i n comparison to a 
compar able fruit ju i ce based dr i nk which does not com p r ise th e plant sterol ester , 

wherein the amount of citrus fruit juice provided is at least 50% by weight 
calculated on the amount of total fruit juice in the product, 

wherein the amount of carbohydrate sweetening agent provided is 0.2-7.5% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-5.0% by weight. 

23. (Currently Amended) A method for preparing a fruit juice based drink 
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comprising 0.00005 0.05% by we i ght a non-carbohydrate sweetening agent for masking 
a bitter, sour and/or astringent taste of the fruit juice based drink, the method 
comprising: 

providing an amount of non-carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the fruit juice based drink; and 

adding said drink addit io nally comprising a plant sterol ester in an amount that, in 
combination with the non-carbohydrate sweetening agent, is effective to r e duc e th e 
amount of non ca r bohydrate sweeten i ng agent used to mask the bitter, sour, and/or 
astringent taste of the fruit juice based drink in comparison to a c omparabl e fruit juice 
bas ed dri nk w h i ch do e s not c om prise t h e plant sterol ester, 

wherein the amount of non-carbohydrate sweetening agent provided is 
0.00005-0.05% by weight and 

wherein the amount of plant sterol ester added is 0.2-5.0% by weight. 

24. (Currently Amended) A method for preparing a fermented milk product 
comprising 0.5 6.0% by weight a carbohydrate sweetening agent for masking a bitter, 
sour and/or astringent taste of the fermented milk product, the method comprising: 

providing an amount of non-carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the fermented milk product; and 

adding said product additionally comprising a plant sterol ester in an amount that, 
in combination with the carbohydrate sweetening agent, is effective to reduce the 
amount of carbohydrate sweete n ing agent used to mask the bitter, sour, and/or 
astringent taste of the fermented milk product in comparison to a comparable fermented 
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milk product which doe s no t com prise th e p lant stero l ester , 

wherein the amount of carbohydrate sweetening agent provided is 0.5-6.0% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-8.0% by weight. 

25. (Currently Amended) A method for preparing a fermented milk product 
comprising 0.00005-0.08% by weight a non-carbohydrate sweetening agent for masking 
a bitter, sour and/or astringent taste of the fermented milk product, the method 
comprising: 

providing an amount of non-carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the fermented milk product; and 

adding said product additionally comprising a plant sterol ester in an amount that, 
in combination with the non-carbohydrate sweetening agent, is effective to reduce the 
amount of non carbohydrate sweetening agent used to mask the bitter, sour, and/or 
astringent taste of the fermented milk product in comparison to a comparable fermented 
pm\k prod u ct which does not comprise the plant ste rol est e r , 

wherein the amount of non-carbohydrate sweetening agent provided is 
0.00005-0.08% by weight, and 

wherein the amount of plant sterol ester added is 0.2-8.0% by weight. 

26. (Currently Amended) A method for preparing a cereal-based yoghurt 
product comprising 0.5 9.5% b y weight a carbohydrate sweetening agent for masking a 
bitter, sour and/or astringent taste of the cereal-based yoghurt product, the method 
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comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the cereal-based yoghurt 
product: and 

adding sa i d product additional l y comprising a plant sterol ester in an amount that, 
in combination with the carbohydrate sweetening agent, is effective to r e duc e t he 
amount of carbohydr a te sweetening ag e nt us e d to mask the bitter, sour, and/or 
astringent taste of the cereal-based yoghurt product in compar i son to a comparab le 
c e real bas e d yoghurt product which does not comprise the plant st e rol e st e r , 

wherein the amount of carbohydrate sweetening agent provided is 0.5-9.5% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-12% by weight. 

27. (Currently Amended) A method for preparing a yoghurt product comprising 
soy and 0.5 9.0 % by w e ight a carbohydrate sweetening agent for masking a bitter, sour 
and/or astringent taste of the yoghurt product, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the yoghurt product: and 

adding said product additionally comprising a plant sterol ester in an amount that, 
in combination with the carbohydrate sweetening agent, is effective to reduc e th e 
amount of carbohydrat e sweet e ning agent used to mask the bitter, sour, and/or 
astringent taste of the yoghurt product in compar i son to a comparabl e yoghurt product 
which does not compr i s e the p l ant st e ro l e st e r , 
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wherein the amount of carbohydrate sweetening agent provided is 0.5-9.0 % by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-12% by weight 

28. (Currently Amended) A method for preparing a yoghurt product comprising 
soy and 0.00005- 9.08% by weight a non-carbohydrate sweetening agent for masking a 
bitter, sour and/or astringent taste of the yoghurt product, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the yoghurt product; and 

adding said product additionally compris i ng a plant sterol ester in an amount that, 
in combination with the non-carbohydrate sweetening agent, is effective to reduce the 
amount of non carbohydrate swe et e ni n g agent used to mask the bitter, sour, and/or 
astringent taste of the yoghurt product i n comparison to a comparable yoghurt p r oduct 
which does not comprise the plant sterol ester , 

wherein the amount of non-carbohydrate sweetening agent provided is 
0.00005-0.08% by weight and 

wherein the amount of plant sterol ester added is 0.2.-12% by weight. 

29. (Currently Amended) A method for preparing [[An]] an ice cream product 
comprising 0.5 7.0% by weight a carbohydrate sweetening agent for masking a bitter, 
sour and/or astringent taste of the ice cream product, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the ice cream product: and 
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adding said product additiona ll y compr i s i ng a plant sterol ester in an amount that, 
in combination with the carbohydrate sweetening agent, is effective to reduce th e 
amount of carbohydrat e sw ee t e ning agent us e d to mask the bitter, sour, and/or 
astringent taste of the ice cream product in compar i son to a comparab le ice cr e am 
product which does not comprise the p l ant sterol e ster , 

wherein the amount of carbohydrate sweetening agent provided is 0.5-7.0% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-18% by weight. 

30. (Currently Amended) A method for preparing a liquid meal replacement 
product comprising 0.5 6.5% by w ei ght a carbohydrate sweetening agent for masking a 
bitter, sour and/or astringent taste of the liquid meal replacement product, the method 
comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the liquid meal replacement 

product: and 

adding sa i d product addit i onal l y comprising a plant sterol ester in an amount that, 
in combination with the carbohydrate sweetening agent, is effective to reduc e th e 
amount of carbohydrate sweet e ning agent us e d to mask the bitter, sour, and/or 
astringent taste of the liquid meal replacement product in comparison to a comparabl e 
l i qu i d m e a l r e plac e m e nt product wh i ch do e s not compris e th e p l ant stero l e ster , 

wherein the amount of carbohydrate sweetening agent provided is 0.5-6.5% bv 
weight, and 
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wherein the amount of plant sterol ester added is 0.2-10% by weight. 



31 . (Currently Amended) A method for preparing a tea based drink comprising 
0.5 17% by weight a carbohydrate sweetening agent for masking a bitter, sour and/or 
astringent taste of the tea based drink, the method comprising: 

providing an amount of carbohydrate sweetening agent that is insufficient to 
entirely mask the bitter, sour and/or astringent taste of the tea based drink; and 

adding sa i d drink additionally comprising a plant sterol ester in an amount that, in 
combination with the carbohydrate sweetening agent, is effective to reduce the amount 
of carbohydrate sw ee tening agent used to mask the bitter, sour, and/or astringent taste 
of the tea based drink in comparis on to a comparable tea based dr i nk which does not 
compr i se the p l ant sterol este f, 

wherein the amount of carbohydrate sweetening agent provided is 0.5-17% by 
weight, and 

wherein the amount of plant sterol ester added is 0.2-5.0% by weight. 

32. (Currently Amended) A method for masking a bitter, sour and/or astringent 
taste of an edible product comprising a sweetening agent for masking the bitter, sour, 
and/or astringent taste of the edible product, the method comprising: 

providing an amount of sweetening agent that is insufficient to entirely mask the 
bitter, sour and/or astringent taste of the edible product: and 

adding incorporating into the edible product a plant sterol ester in an amount that, 
in combination with the sweetening agent, is effective to re d uce th e amount of 
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sweeten i ng a g e nt u se d to mask the bitter, sour, and/or astringent taste of the edible 
product in comparison to a comparab l e edib l e product wh i ch does not compr i se the 
plant sterol ester , wherein the amount of plant sterol ester added is from 0.2 to 25% by 
weight. 

33. (Canceled) 

34. (Canceled) 

35. (Currently Amended) The product method of claim 3, wherein the amount of 
plant sterol ester added i n th e product is from 1 to 10% by weight. 
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